
linea classic
a specialty coffee icon, the
workhorse of a high-volume cafe

RECOMMENDED SETUP:

linea classic 2EE
super jolly  |  major V

EQUIPMENT SETUP RECOMMENDATIONS

EQUIPMENT SETUP
RECOMMENDATIONS
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linea classic
SECONDARY GRINDER

super jolly electronic
MAP
$1,300

PRIMARY GRINDER

major V electronic
MAP
$2,100

1  |  2  |  3  |  4
MP  |  EE  |  AV
$10,900 

NO. GROUPS

CONFIGURATIONS

MAP

The La Marzocco Linea Classic is the machine that has
supported the development of the specialty coffee industry since 1989. The 

clean lines and familiar charm of the Linea occupy many of the cafes, 

roasteries, and chains whose names have defined the industry. The Linea is 

a heavy duty workhorse that performs reliably in high-volume settings.

A tried-and-true machine, perfect for your new cafe, bar, or restaurant.
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